Optimization of solid-phase microextraction analysis for studying change of headspace flavor compounds of banana during ripening.
The changes of headspace flavor compounds of banana during ripening were studied by a solid-phase microextraction (SPME) method. Three temperatures, 20, 25, and 30 degrees C, were used to investigate the temperature effect on the changes of headspace flavor compounds of banana during ripening over a period of 8 days. Banana juice concentration, salt concentration, time, and temperature were investigated for optimizing the SPME method. The most suitable concentrations of banana juice and salt were 33.3 and 20%, respectively. The optimal temperature and time are about 50 degrees C and 48 min, respectively. Increasing ripening temperature could accelerate ripening rate. Ethanol developed most rapidly at 30 degrees C, whereas amounts of the other investigated flavor compounds stored at 25 degrees C were greater than those of the ones stored at 20 or 30 degrees C.